
 

 

 

 

 

BREAKFAST 

 

Classic Eggs and Toast (v, GFO)  12 

Two eggs to your liking served with artisan 

sourdough and roasted tomato 

 

Breakfast plate (GFO)   22  

Eggs of your choosing, roasted tomato, 

sautéed mushrooms, hash brown, beef 

sausage, bacon, wilted spinach served 

with sourdough 

 

 

Smashed Avocado (v, GFO)  16 

Smashed avocado blended with lemon 

juice, mint and feta cheese and EVOO. 

Topped with cherry tomatoes and two 

poached eggs  

 

 

Middle-East Feast    21.5  

A mix of  fresh Tomato, Spanish onion, 

olives, basil and pickles with hummus, 

grilled chorizo, haloumi and a poached 

egg. Served on soy and linseed toast 

 

The Detox (GFO)    16.5 

Sautéed spinach and broccolini over dark 

rye toast with fresh avocado and two 

poached eggs. Drizzled with pesto oil 

 

 

 

 

Bacon and egg roll   9 
served on brioche  
with BBQ, tomato sauce, house 
made relish or hollandaise sauce  

 

Sausage, Egg and Bacon wrap  10.5 

in a toasted tortilla  

with BBQ, tomato sauce, house made 

relish or hollandaise sauce 

  

Canopy Benedict (GFO)  17.5 

Sautéed Spinach and mushrooms on a 
toasted English muffin with cheddar, 
crispy bacon, two poached eggs. Glazed 
with house made hollandaise sauce 
 

Classic Benedict   15.5 
Toasted English muffin with wilted 
spinach and leg ham coated with 
hollandaise sauce  
Smoked Salmon instead of ham? +2 
 
 

French toast    17 
Caramelized brioche loaf soaked in a 
cinnamon, nutmeg and vanilla mix with 
seasonal berries. Drizzled with maple 
syrup. Topped with mascarpone  
Try with Crispy Bacon  +5 

Hummus toast   14 
House made hummus served generously 
over sourdough topped with heirloom 
tomatoes, rocket and radish  
 

Smoked Salmon and Avo Stack 16.5 
A stack of dark rye toast with cream 
cheese, avocado, rocket and caramelized 
onion with slithers of smoked salmon 
 



 

 

 

 

Fresh fruit bowl (v)   16.5 

Seasonal Fruits topped with house made 

granola, natural yoghurt and passion fruit 

pulp  

 

Bircher Muesli (V)   14.5 

Chefs own mix of oats, nuts, dried fruits 

soaked in fresh apple juice and natural 

yoghurt. Topped with apple julienne, 

strawberries and blueberries with coconut 

cream 

 

Whole egg omelette (GFO)   15  

Filled with bacon, mushrooms, spinach 

and cheddar cheese served with your 

choice of toast 

 

“Hold the yolk” omelette (V, GFO) 14.5 

Egg whites filled with feta cheese, fresh 

tomato and spinach topped with crisp 

shallots and EVOO  

 

 

Caramelized Banana bread (v) 6 

With natural yoghurt or butter 

 

Toast and spreads (v, GFO)  6 

Served with your choice of vegemite, 

peanut butter, honey, jam or Nutella 

Select from- 

 white sourdough  

 Multigrain sourdough 

 Fruit loaf 

 Turkish 

 Gluten Free 

             Rye sourdough 

 

 

 

 

Croissants  

 Plain    5 

 Nutella    6 

 Ham & cheese   7 

 

 

See our large display of house made 

muffins and pastries 

 

 

Breakfast sides 

Smoked Salmon   5 

Beef Sausage    4 

Bacon      5 

Hash browns    4  

Mushrooms    3 

Roasted Tomato   3 

Wilted spinach   3 

Avocado    4 

 

 

 

 

 

Join us for breakfast on the weekends 

and receive a free juice to accompany 

any meal over $10 


